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FSTA offre diverse possibilita di
effettuare la ricerca:
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Mew Search Thesaurus Indexes

':EBSC'D’hUEt Searching: FSTA - Food Science and Technology Abstracts | Choose Databases

Select a Field (optional) -

Select a Field (optional) -

AND ~

Select a Field (optional) -

Basic Search Advanced Search

Search History




RICERCA BASE (Basic Search)

Simile all'utilizzo di un motore di ricerca su Internet: si digitano i termini di ricerca quindi si preme il
pulsante "Search".

La ricerca per parole chiave esplora tutti i campi indicizzati nel database (Titolo, autore, abstract...)
Le parole chiave devono quindi necessariamente essere in INGLESE.

Man mano che si scrive il sistema mostra automaticamente dei suggerimenti di parole chiave

<EBSCOhost

Searching: FSTA - Food Science and Technology Abstracts | Choose Databases

RICEF] IEI‘ Search B

rice farming
rice flour
rice farmers

rice farming and the origins of cooperative behaviour




RICERCA AVANZATA (Advanced Search)

La schermata di ricerca

1 Searching: FSTA - Food Science and Technology Abstracts | Choose Databases
M - -
complesse in piu caselle di
ricerca che e possibile
collegare insieme utilizzando
gli operatori booleani (AND,
OR, NOT).

AND ~ || gluten free diet Select a Field (optional) ¥ Clear '?

AND ~ Select a Field (optional) ~

Basic Search Advanced Search Search History »
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BOOLEANI




UTILIZZARE LE PARENTESI

Le parentesi possono essere utili per controllare una query di ricerca. Senza parentesi, la
ricerca viene eseguita da sinistra a destra. Le parole racchiuse tra parentesi, invece,
vengono cercate per prime. In questo modo le parentesi consentono di controllare e

definire il modo in cui verra eseguita la ricerca: la prima frase tra parentesi viene cercata

per prima; tra i risultati ottenuti verra poi cercata la seconda frase tra parentesi.

Esempio:
Ricerca generica: chocolate OR cocoa AND baking OR cooking

Ricerca con parentesi: (chocolate OR cocoa) AND (baking OR cooking)

Nel primo esempio, la ricerca recuperera tutto cio che riguarda il cioccolato o il cacao,
noncheé tutto cio che riguarda la cottura in forno o la cottura, indipendentemente dal fatto
che il titolo faccia riferimento al cioccolato o al cacao.

Nel secondo esempio, abbiamo usato le parentesi per controllare la nostra query per
trovare solo titoli su cioccolato o cacao che si riferiscano specificamente alla cottura in
generale o alla cottura in forno.




Altri trucchetti per
facilitare la ricerca:




SEARCH HISTORY

Tutte le ricerche eseguite durante la sessione sono disponibili dalla schermata Search history. Da questa
pagina e possibile recuperare le ricerche effettuate durante la sessione. E' anche possibile combinare tra loro
le ricerche utilizzando i tasti "Serach with AND" e "search with OR":

Searching: FSTA - Food Science and Technology Abstracts Choose Databases

Enter any words to find books, journals and more Search 2
Basic Search Advanced Search | Search History

Search History/Alerts

Print Search History  Retrieve Searches  Retrieve Alerts  Save Searches / Alerts

[] Select / deselect all | | Search with AND Search with OR Delete Searches

Search  Search Terms Search Options Actions
ID#

U S8 EJ rice flour NOT com flour AND gluten free diet Expanders - Apply equivalent subjects & View Results (14) (@ View Details [ Edit

Search modes - Boolean/Phrase

EJ rice flour AND corn flour AND gluten free diet Expanders - Apply equivalent subjects & View Results (10) (i View Details | Edit

Search modes - Boolean/Phrase

EJ rice flour OR com flour AND gluten free Expanders - Apply equivalent subjects & view Results (4,346) (&l View Details | Edit
P pply eq |




THESAURUS

Browsing: FSTA - Food Science and Technology Abstracts — Thesaurus
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(Click term to display details.)
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urrent seare 1. Physicochemical characteristics by mixing ratio of rice flour customized elite cultivar '‘Baromi2' and wheat flour.

Proximity: By: Hye-Young Park, Chung-gun Lee, Jeom-Sig Lee, Jeong-Heui Lee, Hye Sun Choi, Jiyoung Park, Eun-Yeong Sim, Hong-Sik Kim, Jieun Kwak Kerean Journal of Food Science and Technology. Vol. 56 (3), 2024. 311-319. 9p. Abstract: We investigated the physicochemical
rice flour properties of rice flour from the 'Baromi2’ cultivar and wheat flour to examine the feasibility of substituting wheat with rice. The starch structures of BRM-100 (rice flour) and BRM-0 {wheat flour) were spherical, and the distribution of small particles increased as the ‘Baromi2
mixing ratio increased. Compared with BRM-0, BRIM-100 exhibited lower moisture, protein, amylose, and damaged starch contents; color a and b values; solubility; and conclusion temperature (Tc), but showed higher levels of ash and lipid contents; color Lvalu ter-holding
."—:Jcadem;c capacity, and onsettemperature (To). Blending the flours of these two crops as a raw material for processed foods offers numerous advantages. Ourfindings can be used as basic data to establish an appropriate wheat flour fraction to replace with ‘Baromi2’ in mixed flours. (AN
oumal 5024-11-MaT401)

Expanders
Apply equivalent
subjects
Subjects: AMYLOSES; ASH; BLENDING; CEREAL FLOURS; CEREAL PROTEINS; CEREALS; COLOR; COLORATION; COLOUR; COLOURATION; FLOUR SPECIFIC; FLOURS CEREAL; FUNCTIONAL PROPERTIES; GLUCANS; LIPIDS; MINERALS; MIXING; MOISTURE; MOISTURE
CONTENT, NUTRIENTS; OPTICAL PROPERTIES; PARTICLES; PHYSICAL PROPERTIES; PROCESSING; PRODUCT TECHNOLOGY, PROTEINS; PROTEINS CEREAL; RICE; RICE FLOUR; RICE STARCH; SOLUBILITY; STARCH; STARCHES; STARCHES SPECIFIC; STRUCTURE;
Limit To TECHMOLOGY, TEMP; TEMPERATURE; THICKEMWERS; WATER HOLDING CAPACITY, WHC; WHEAT, WHEAT FLOUR; WHEAT STARCH, Cereals and bakery products
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From
3 | Publication Date 2. Effect of Hydrothermal/dry Heating and Particle Sizes of Rice Flour on Quality of Gluten-free Bread.

By: A Hashemi Shektal, J. Mohammadzadeh Milani, A. Motamedzadegan, S. Haghighat-Kharagi Food Science & Technology Research f h ) Gh ol. 20 (2), 2024. 281-293. 13p. Abstract: Introduction Due to the low
amount of prolamin, rice flour is the most suitable raw material for preparing food for patientgith celiac disease. Paricle size classification and thermal treatments are among the physical methods to improf the functional characteristics of gluten-free flours and as a result,
improve the quality of the products obiained from them. Particle size can increase the quality ofyluten-free products by affecting the physicochemical properties of flour during hydration. Dry heat freatment and riiyist heat treatment are common technigues for physical modification
which, depending on the intensity of temperature and storage time, lead to the improvement of8luten-free products by modifying starch grains, aroma, and flavor, and reducing microbial load. Considering that thieffect of rice flour particle size on the quality of gluten-free bread
has not been studied so far, in the current research, by dividing rice flour into paricles with sizfs of 180, 150, and 125 microns and using moist and dry heat treatments, The possibility of improving the functional §aracteristics of rice flour and improving the quality characteristics
Al Results of gluten-free bread were investigated. Materials and Methods The content of moisture, pH, asifland protein of rice flour was measured using AACC standard method (2000) and the total amount of starch was me(§ured by the alkaline extraction method and the amount of starch
damage was measured by non-enzymatic rapid method. To classify the size of the particles, wily rice flour was divided by a shaker sieve with different sizes of 180, 150, and 125 microns, then under the influence ofiry heat treatment for 2 hours and moist heat treatment with
25% humidity for 5 hours at a 110°C To produce gluten-free bread, the formulation used by Hadghat-Kharazi (2020) was used with a slight change. Ingredients for gluten-free bread formulation for 100 grams of riceSour included 125 ml of water, 4.5 grams of sugar, 2 grams of
salt, 6 grams of vegetable oil, 3 grams of yeast, and 2 grams of xanthan gum. Bread characterifijcs, which include weight loss, specific volume, oven spring, crumb crust ratio, shape index, porosity, crust and crumb cofly, and bread texture analysis were studied to evaluate the

[C) Patents (823) quality of bread. Finally, the factorial test was used to investigate the effects of particle size and [ at freatment of rice flour, and Duncan’'s multiple range test was used to compare the means atthe 5% probability level. Rsults and Discussions The results showed that the effect
O Theses (22) of particle size on weight loss, specific volume, oven spring, crumb to crust ratio, crust, and crurlh color parameters, and bread texture was not significant (p=0.05). Regarding the sample volume index, C80 and DHT120Wanificantly had the lowestvolume index (p=<0.05). The
HMT80-reated sample significantly increased the weight loss, and the moist heat-treated samgies significantly increased the specific volume and the core to shell crumb (p=0.05). Sample treated with HMT 120 had the hifgest volume index. moist heat treatment and dry heat led
to significantly decrease in brightness and an increase in the yellowness of the crust and crumiShi the bread compared to the control sample, butthere was no significant change in the amount of redness (p=0.05). Moist hit treatment samples had the lowest hardness and

[l Books (15) chewiness compared to the control sample and the dry heat treatment sample. In general, the simple obtained from 125-micron flour particle size and moist heat treatment led to the improvement of gluten-free bread qualitfXAN: 2024-11-Mn7097)
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REPERIRE L'ARTICOLO

Una volta individuato l'articolo che ci interessa e necessario verificare che la rivista su cui e
pubblicato sia compresa negli abbonamenti di Unito.

Per farlo é sufficiente cliccare sul pulsante «<EUREKA» che compare sotto ogni record:

1. Physicochemical characteristics by mixing ratio of rice flour customized elite cultivar ‘Baromi2' and wheat flour.
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EUREKA

Si verra cosi indirizzati a EUREKA, dove potremo trovarci di fronte a tre possibilita:

Il documento € compreso
negli abbonamenti Unito.
Cliccando sul link
“‘visualizza full-text’si verra
indirizzati al sito della
rivista con l'articolo
desiderato

Il documento NON & compreso
negli abbonamenti. In questo
caso € possibile contattare la
biblioteca e verificare se si € in
possesso dei requisiti per
accedere al servizio di
Document Delivery

Il documento € posseduto
biblioteca ma per accedervi &
necessaria un password- In
questo caso contattare la
biblioteca indicata.

Indian black rice: a brewing raw material with novel functionality.

B Disponibilita full-text per questo documento

Black rice Venere: pigment analysis.

Nomi:
Pub
F‘

documento.




GESTIONE RISULTATI

v Nella pagina di dettaglio della citazione € possibile accedere a
un menu con diversi strumenti per la gestione della citazione:

. salva l'intera referenza nel proprio
account di Google Drive
salva la citazione in una cartella
temporanea. Per fare si che la cartella mantenga i dati
e necessario creare un account
. per stampare la citazione
. per inviare via mail la citazione

. per creare un file di tipo HTML (ad es. Per
& Print Inserire la citazione in un altro sito web)
. per formattare la citazione secondo |o stile

folder

e bibliografico desiderato
Save . per creare un file leggibile dai principali
software per la gestione delle bibliografie (vedi tutorial
ENDNOTE)

> Export . per inserire delle note personali alla

citazione. Affinche rimangano salvate e necessario
creare un account

Permalink . link permanente alla citazione

Create Note




Per informazioni o chiarimenti

consultare il sito della Biblioteca
www.bibl-agrovet.unito.it
oppure scrivere a

biblioteca.agrovet@unito.it
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Tutte le immagini della presentazione sono state prese sul sito http://web.a.ebscohost.com/ehost/search/advanced?vid=0&sid=9b2880b1-16b6-4baf-9cb4-
cf9101e66f69%40sessionmgr4008 in data 08/08/2024
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